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4. (Once amended) The fully cooked, stabilized pasta composition of claim 1 
further comprising a pasta filling or a pasta sauce, wherein the pasta filling or pasta 
sauce is stabilized using the same nisin-containing whey used to prepare the pasta 
composition or a [similar] second nisin-containing cultured whey. 

5. (Once amended) The fully cooked, stabilized pasta composition of claim 2 
further comprising a pasta filling or a pasta sauce, wherein the pasta filling or pasta 
sauce is stabilized using the same nisin-containing whey used to prepare the pasta 
composition or a [similar] second nisin-containing cultured whey. 

6. (Once amended) The fully cooked, stabilized pasta composition of claim 3 
further comprising a pasta filling or a pasta sauce, wherein the pasta filling or pasta 1 
sauce is stabilized using the same nisin-containing whey used to prepare the pasta 
composition or a [similar] second nisin-containing cultured whey. 

14. (Once amended) The method of claim 11, wherein the fully cooked, 
stabilized pasta composition further comprises a pasta filling or a pasta sauce and 
wherein the pasta filling or pasta sauce is stabilized using the same nisin-containing 
whey used to prepare the pasta composition or a second [similar] nisin-containing 
cultured whey [as used to prepare the pasta dough]. 

15. (Once amended) The method of claim 12, wherein the fully cooked, 
stabilized pasta composition further comprises a pasta filling or a pasta sauce and 
wherein the pasta filling or pasta sauce is stabilized using the same nisin-containing 
whey used to prepare the pasta composition or a second [similar] nisin-containing 
cultured whey [as used to prepare the pasta dough]. 
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16. (Once amended) The method of claim 13. wherein the fully cooked, 
stabilized pasta composition further comprises a pasta filling or a pasta sauce and 
wherein the pasta filling or pasta sauce is stabilized using the same nisin-containing 
whey used to prepare the pasta composition or a second [similar] nisin-containing 
cultured whey [as used to prepare the pasta dough]. 

24. (Once amended) The method of claim 21, wherein the fully cooked, 
stabilized pasta composition further comprises a pasta filling or a pasta sauce and 
wherein the pasta filling or pasta sauce is stabilized using the same nisin-containing 
whey used to prepare the pasta composition or a second [similar] nisin-containing 
cultured whey [as used to prepare the pasta dough], 

25. (Once amended) The method of claim 22, wherein the fully cooked, 
stabilized pasta composition further comprises a pasta filling or a pasta sauce and 
wherein the pasta filling or pasta sauce is stabilized using the same nisin-containing 
whey used to prepare the pasta composition or a second [similar] nisin-containing 
cultured whey [as used to prepare the pasta dough]. 

26. (Once amended) The method of claim 23, wherein the fully cooked, 
stabilized pasta composition further comprises a pasta filling or a pasta sauce and 
wherein the pasta filling or pasta sauce is stabilized using the same nisin-containing 
whey used to prepare the pasta composition or a second [similar] nisin-containing 
cultured whey [as used to prepare the pasta dough]. 
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